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Tanaman Ashitaba (Angelica keiskei) merupakan tanaman yang memiliki 
aktivitas antioksidan. Guna meningkatkan kenyamanan dan kemudahan 
penggunaan ashitaba maka diformulasikan granul effervescent, dengan tujuan 
penelitian untuk mengetahui pengaruh variasi natrium bikarbonat, asam sitrat dan 
asam tartrat dalam formulasi granul effervescent ekstrak etanol daun ashitaba 
terhadap sifat fisik dan aktivitas antioksidannya. 
Granul effervescent dibuat 3 formula dengan variasi perbandingan asam 
sitrat, asam tartrat dan natrium bikarbonat yaitu (1:2:2,5), (1:2:3) dan (1:2:3,5). 
Ekstrak daun ashitaba digunakan sebagai senyawa aktif granul effervescent 
sebanyak 15 mg. Pengujian sifat fisik meliputi organoleptis, kadar air, sifat alir 
dan waktu dispersi. Uji aktivitas antioksidan menggunakan metode DPPH, 
dilakukan pada sampel ekstrak, granul dan standar vitamin E. 
Hasil menunjukkan bahwa ekstrak daun ashitaba memiliki nilai IC50 
sebesar 20,48 µg/mL dan vitamin E sebesar 21,34 µg/mL. Variasi asam sitrat, 
asam tartrat dan natrium bikarbonat dalam formulasi berpengaruh terhadap sifat 
fisik. Penambahan asam sitrat maka menaikkan kelembaban granul. Penambahan 
asam tartrat menaikkan sifat alir granul, dan penambahan natrium bikarbonat 
maka meningkatkan kandungan lembab granul effervescent. Variasi tersebut tidak 
mempengaruhi aktivitas antioksidan ekstrak daun ashitaba secara signifikan.  
 
















 Angelica keiskei, is a plant that have an antioxidant. In order to increase 
the comfort and ease of ashitaba consumption, it has been formulated into 
effervescent granules. The aims of research to determine the effect variation of 
sodium bicarbonate, citric acid and tartaric acid in effervescent granule 
formulation of ashitaba ethanol extract that leaves on the physical properties and 
its antioxidant activity. 
Effervescent granules were made with three different formulas with a 
variation of citric acid, tartaric acid and sodium bicarbonate, (1:2:2,5), (1:2:3) 
and (1:2:3,5) concentration. Ashitaba’s of leaves, used as an active compound 
effervescent granules, was 15 mg. Granules obtained, performed physical 
properties test, such as organoleptic, moisture content, flowability and dispersion 
time. Antioxidant activity also tested by DPPH method of extract, vitamin E and 
granules. 
The result showed that antioxidant activity of ashitaba extract that leaves 
and vitamin E have the value of IC50 20,48 µg/mL and 21,34 µg/mL, respectively. 
Variations of citric acid, tartaric acid and sodium bicarbonate were affected to 
the physical properties. The more addition of citric acid, the humidity of granules 
increased. The more addition of tartaric acid, the better flow properties and the 
more the addition of sodium bicarbonate, the moisture content granules 
increased. The variation were not influenced the antioxidant activity of samples 
significantly. 
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